
GOOD K-LASSIC



GOOD K-LASSIC

2 PEOPLE 

30 minutes

in the box

SHARE YOUR CREATIONS

WWW.PLATEAWAY.COM

Kimchi Fried Rice
Sesame Oil with Seeds
Galbi Steak Short Rib
Prime Cut Beef (Jjim galbi)
Yuzu Soy Sauce
Korean Pancake
Ssamjang Mayo
Burgogi Salt Special
Seafood Pancake
Crunch Radish Kimchi
Spicy Crispy Anchovies Salad
Garlic Stem Salad
Soya Lotus Root Salad

Frying Pan

Main allergens: Fish (anchovy),
shrimp, shellfish, wheat,
soybeans, soy, egg, milk, sesame,
squid, peanut, mustard,
fermented ethyl alcohol

What you will need: 

@PLATEAWAY 

https://www.plateaway.com/product/shoryu-ganso-ramen-kit-for-2/


STORAGE

CONSUME BEFORE

GOT A QUESTION?
 5 days after receiving the box Suitable for freezing

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com

BEFORE YOU START

KIMCHI FRIED RICE

KOREAN PANCAKES
Pancakes need to be heated up in the pan for 4 minutes (no additional oil
needed). 
Flip the pancakes often until they are golden and crispy. 
Serve with Yuzu Pancake Sauce. 

Stir fry kimchi for 10 seconds with 1 tsp of oil. 
Add the seasoned rice to the pan, stir fry for 4 - 5 minutes until it is
thoroughly cooked and sauce has been evenly mixed with the rice. 
Drizzle 1 tsp of sesame oil onto the rice and add sliced spring onions. 

Wash the lettuce, enoki mushrooms and spring onion. Slice the spring
onion into discs. 
Transfer all packets of side dishes onto plates. 

KOREAN BBQ
Pan fry enoki mushrooms for 2 - 3 minutes with 1 tsp of oil. 
Pan fry galbi steak for 20 - 30 seconds on each side with 1 tsp of oil. 
Cut galbi steak into bite sizes. 
Use lettuce leaves to wrap up pieces of galbi stake adding some enoki
mushrooms, dollop of ssamjang, chopped spring onions and season it
with sesame oil for authentic Korean taste. Wrap should be consumed in
one bite. 


